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DT-S3^RTS  USING  STTgAR  SUBSTITHTES ,  STRKTCH:CRS  AND 
'  '      ~  LITTLE  SKORTET^ING 


^'Jith  the  rec~-rj.t  reduction  of  the  sugar  allotr.ent  md  shortening  on  the 
ration  list,  mony  r.'ill  find  it  necessary  to  i.-;atch  closely  the  amount  of 
sugar  available  so  as  to  use  it  to  the  best  advantage.    Belovj  are  of- 
fered a  fev.i  suggestions  for  stretching  the  sugar  and  shortening  set  aside 
for  dessert  making. 

Custard  type  desserts  may  be  s-veetened  vjith  h-oney  or  maple  syrup. 

Baked  Indian  Pudding  and  steamed  fruit  puddings  m.ake  use  of  molasses. 
Apples,  peaches  and  pears  baked  with  honey  are  delicious.    Add  a  little 
lemon  to  improve  the  flavor. 

One  of  our  most  versatile  desserts  is  gingerbread.    It,  too,  is  made 
vjith  molasses  and  may  be  served  i/jith  apricot  sauce  or  lemon  sauce. 

Sponge  cakes  require  less  sugar  than  butter  cakes  and  m.ay  be  made  into 
rolls  vjith  jelljr,  lem.on  or  chocolate  filling.    Cakes  requiring  little 
or  no  icing  save  sugar. 

Shortcakes  and  desserts  made  with  biscuit  dough  offer  a  great  variety 
and  are  easy  on  shortening  and  sugar, 

Froz-en  fruits  and  berries  are  often  packed  ■."ith  some  sugar,  requiring 
little  or  none  in  addition  for  serving. 

Fruit  desserts  nay  be  easily  made  from  canned  fruits.    Take  peach  halves, 
put  a  rosette  of  meringue  in  center  of  each,  sprinkle  rith  chopped  nuts, 
and  bake.    Pears  may  be  dene  in  the  same  Tva,y. 

Fill  cent  ;r  of  r;uar  ^Ith  cr-ished  ginger  in  s^rrup,  cover  v.'ith  meringue 
and  bake.    Sugar  syrup  m.ay  be  used  in  meringue  in  place  of  sugar. 

Frozen  fruits  used  in  pudding,  such  as  blanc  m.ange,  require  little 
sugar  and  add  color  to  the  dessert  display. 
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Coffoe  left  in  tho  ui-n  should  be  utij.'' zed  in  naid.nf'  coffee  jcll;^  or 
coff:;e  niarjliarallovj  "..'hip.     Nc/j  that  mcs,  people  are  limited  to  one  cup 
of  coffee  per  nea.1,  th^j  coffee  ilavored  lesserts  have  become  good 
sellers. 

Baked  anples  may  be  \aried  by  fllllti?  the  ceiiter  cavity  -vvith  chopped, 
dried  fruit  a  no.  nuts,  .'oinci^imsat ,  cr  charge  nian>alade. 

Another  apple  dessert:    Slicvjd  apples  ^►■ith  syi-up  in  baking  nan,  covered 
■'■■jith  cianatucn  pin  vj!if..els  nicide  of  bicuit  dou^^h,    Batred,  served -.jith  fruit 
or  raisin  sauce.  . 


Servinf^s 

 20_.  ^  

^0 

io_o^_ 

I'olasses 

2-1/4  Cups 

3  pts. 

1-1/2  qts. 

Short  ening 

^,-l/2.  Oz, 
3 

15  oz. 

1-7/8  lbs. 

Eggs 

7 

15 

Sour  rilk 

2  Pts. 

1-l/A  Cups 

5-3/4  qts. 

Gi'aham  Flour 

12        O2; . 

1  lb. 14  oz. 

3-3/4  lbs. 

H  i^e  Fl.our 

IO-.I/2  O2. 

1  Ib.lOjrCE. 

3-]./4  lbs. 

i.?i-;.Ln-:i  (Seeded) 

9  Os. 

1-1/2  lbs. 

3        lbs . 

O0,V:'. 

A -1/2  tsp. 

l/I,  Cue  Scant  l/2  Cud  Sc 

Cj  n  I  T,'-,;-.  (  Ground) 

2  tbsp. 

1/4  ^:uD 

1/2  Gup 

('lo '-..^^  f'Cr'^und) 

1  tsp. 

1-l/p  tbsp. 

2^  tbsp. 

Grra-'  t;d  Imlv'  mez 

1  tsp. 

1-J  ''S  tbsp. 

2i  tbs^-. 

Y.ix  graV-ani  ficur,  v-^hite  flour. 

soda,  spices  and 

r.-i.T  sirs  0    ' 'ix  b«aten 

^g.l^.  nil;:  ::Mid  incd.-'&He5.  G^-.l? 

i.ne  mivturv;.?  .ird  f 

=  d  1  me' ted  si 

or t ening 

find;  be  !c  '  i.o^-oayhly.    Four  hit 

3  1-1/2  qt.  .no Ids 

■,'vlth  tightly 

fitted' 

butterrd  ov  rs,  a  id  ste^m  2-1/2  hours.  Serve  4  oz,  to  an  order  Vvith- 
1-1,  4  ^z*  of  foc-jpy  or  lei.icn  sauce  on  top. 


